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Anda Qeema

Ingredients:

Minced beef (hand chopped) Y2 kg Method:

Eggs (boiled) 4

Turmeric powder 1 tbsp * Add minced beef, turmeric pc-wder gmger/gurhc

Ginger/garlic pastel thsp paste and salt in a pot and cook till meat is tender.

Fresh red chillies (cut lengthwise) 8 Then add oil and cook thoroughly.

Green chillies (cut lengthwise) 4  Add green chillies, red chillies and lemon juice and

Lemon juice 2 tbsp leave on dum.

Salt to taste * Heat oil in a frying pan and fry eggs until golden.

il Y2 cup + for frying * Cut eggs lengthwise. -

Fried onion, ginger for garnishing . Truns?ar geema on a serving dish and garnish with

Green cc-rlu ﬁmjl = serve
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Green Masala Fish Karhai

Ingredients:
Mackerel fish 2 kg Method: -
Lemon juice 2 tbsp * Blend tomatoes with green chillies and garlic to prepare
Tomatoes (finely cut) 3 chattni.
Garlic (with skin) 6 cloves * Heat half the oil in a frying pan and add chattni, lemon
Green chillies 8 juice and salt and cook.
Black pepper (crushed) 1 thsp * Heat remaining oil in a wok and fry fish pieces until
Ginger (finely cut) 2 thsp + for sprinkling golden.
Sf_-:lt to taste + Add Frylng pc::n mixture, ginger'and black pepper and
Aransiel dish.
Fresh coriander | ir and ginger |
T f’ Ve /i%/ﬁyy A ! * (& &/ e
1 & o A" 4 M
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Fish Katakat Black pepper (crushed) 1 tbsp

|ng redients: Dried fenugreek leave 1 tbsp
Fish fille | /2 k i .
15 niers 2 g 01 1‘; 'I:I:) =
Onion (raw paste) ] ' 2 cup + for frying
vinegar I tosp Method:
Turmeric powder 1 tsp -.
Yogurt (whipped) V2 cup * Rinse fish with vinegar without washing and set aside for 5 minutes
Tomatoes (chopped) 4 then wash.
Green chillies (cut lengthwise) 4 + Marinate fish with lemon juice, turmeric powder and salt and set

aside.

Grease an iron griddle and fry fish from both sides until golden.
Heat oil on an iron griddle and fry onion until golden.

Add red chillie powder, cumin seeds, caciander seeds, y

turmeric c:wder tomato and salt cmd cmk Add fish, a::nd whtle

l ;y;er fresh

Fresh coriander (chopped)
Coriander seeds (crushed)

Hot spices powder
Cumin seeds

Ginger/garlic paste
Red chillies ( hqd
Ginger (finely |
Lemon |uice y
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Sweet and Sour Garlic Wings

Ingredients:

Chicken wing 10

Garlic (chopped) 2 tbsp Method:

Chilli l/ ‘ _ | N
T.:,,In,;::;ice 1; zi . igi:}:;:i:n, vinegar and salt in a pot and cook on low flame till its
Vi 1/ .

5;;&?:'-:‘35 11[2?2  Heat oil in a wok and fry chicken wings until golden.

Black pepper (crushed) 1 thsp « Heat 2 thsp oil in a pot and fry garlic till golden, then add chicken
Brown sugar 1 thep wings, tomato sauce, chilli sauce, pineapple juice, brown sugar,
I Vo r:up black pepper und soya sauce and cook.

Salt 8 A 4 4
Sesame oil ‘ w |
Oil Yy vs
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Sweet Potato Kheer

Ingredients:

Sweet potatoes (boiled)

Milk (fresh)

Green cardamoms
Condensed milk

Sugar

Rice Hlour

(made into paste with water)
Almonds and

pistachios (finely cut)

V2 kg
1 liter
8

1 cup
172 cup

3 tbsp
for garnishi

k1% $F
L3 (nBtdOeTe e
&g (Ln L)

Method:

Peel skin of sweet potatoes and mash.
Add milk and cardamoms in a pot and cook fi
Add sugar and sweet potatoes and cook for a

ASsiF

ol 7
£ (EndDgsr
}ﬂ—{i 200

206 8 uﬁﬂ'd:{
Skl LralS

Il milk thickens.
little while, then add

rice flour while stirring continuously with a spoon.

When ingredients thicken, transfer into a dish.
Allow to cool and add condensed milk.

Garnish dish with almonds and pistachigs and serve.
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MONDAY TO FRIDAY

FRESH - 1:00 PM , REPEAT - 10:30 PM
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
WWW.FACEBOOK.COM/DAWATSHOW

ROBAM

Enjoy CookKing Life

KARACHI LAHGHE ISLAMABAD
Main 3-Talwar I'_f“,!l_‘;u:n-_.-.'q'_- !__1.||1 "_-|.I||,'_:|;|_;|_:_;-,|‘-.;‘_i A all O95-F 1%t Floof Shalimar Market, Mamn Boulevard Shopo No. 6 B 7 Sunnse Arcade Mear Gate-2
Clifton, Karache 0321-3390020 DHA, Lahore 03.21-3390018 DHA-2, Islamabad. 0321-339001/
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Plum "4 cu
Chicken Tandoori Biryani e 30 g
Chicken |I"Ig redients: B|-:Jc;:kl:::ll1rdﬂmims, cloves 4 ﬁ:ch
Chicken (whale) 1 k Red c .i | powder 1 tbsp
Ginger/ garlic paste 3 ﬁsp Hot spices powder 1tsp
Black pepper (crushed) 1 tsp Salt N to taste |
EE!C:I chi”i puwder 2 I'bsp ClﬂFIFIBd bul‘lﬂ'l’ A cup + For upphrq ng
Hot spices der 1 ths :
Lemon imcfﬂ""" 4 tbss Mefh{}d:
Yellow food colour 1 pinch * Marinate chicken with its ingredients for one hour.
Salt to taste * Place chicken in a steamer for 20 minutes and remove.
Oil 3 thsp * Place chicken on a tray und apply claritied butter on it and place in @
Rice |ngredien’rs: pre-heated oven at 180 °C for 12 minutes.
Rice (sooked) Vs kg . F'-'.::r‘ boil rice in pﬂiﬁwﬂh black pepper, water and salt, then sieve.
Black cumin, yellow food colour 2 tsp each * Heat claritied butter in a pot and fry black cardamoms, cinnamon and
Tomaloss [f:i‘lnpped] cloves then add half fried onion and remaiffthg masala and cook to

Onions (fried)

. | 2
| YL »
Ginger/garlic pmfa J F 41 3 i =
Frei coriander, mint ,rf ; ﬁ nch. {1
Green chillies [rh!ﬂd}- cut) ¥ 5w o ¥

sphnHe fresh coriander,

ang, water qn op ﬂnﬂ plu;& d‘lrtktn in centre, leave
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Potato Balls

Ingredients: Method:

Potatoes (boiled) V2 kg * Mix potatoes with salt and mash.

Kidney beans (boiled) 200 grams * Mix kidney beans with red chilli powder, lemon juice and
Mozzarella cheese (grated) 100 grams ginger powder.

Red chilli powder 1 tbsp * Heat 2 tbsp oil in a frying pan and try beans for a few
Cumin powder 1 tsp minutes and remove.

Garlic powder Va tsp + Wet palm a little and flatten potato mixture and place
Lemon juice 1 thsp kidney beans and cheese in its centre and reshape into a
Eggs (beaten) 3 ball.

Breadcrumbs 1 cup * Repeat process to ma ke more potato balls.

Salt > - : caymbs.

Oil ] 1

Lettuce |Eﬂves,/bﬁm ﬁdj s and onion.
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Pumpkin with Brown Sugar Sauce

Ingredients:
Pumpkin 2 kg _
Brown sugar 1 cup Method:
Cinnamon powder 1] pinch * Remove seeds from pumpkin and cut lengthwise.
Butter , 2cop * Layer a big frying pan with pumpkm pieces and spread
Lemon slices, carrots (finely cut) for decoration remaining ingredients over pieces. Cook fill tender.
_ * Transfer into a serving dish.
Sauce Ingredients: * Mix sauce ingredients in a bowl &md pour on pumpkin
Brown sugar 1) : ..

Ya-guﬁ'[whqiped]' 4 l/*%;f}é’ L ¢
Vanilla essence’ | sp
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Pizza Sandwich
Dough Ingredients:

Refined flour [sieved) 2 kg

Yeast (soaked in water) 1 tsp

Sugar 72 tsp ‘

Baking powder 2 tsp Method:

Salt to taste * Knead dough ingredients and set aside for at least 4
: : hours.

Tﬂpplng |ﬂ9 redients:  Divide dough into two halves and roll into discs.

Chicken pieces (boneless, boiled) 1 cup Grease pizza mould and set one disc in it.

Onions (finely cut) 2 » Spread pizza sauce, capsicum, tomatoes, mushroom,

Tomato (finely cut) ] chicken, onion, mozzarella cheese and sprinkle black

Capsicum (finely cut) 1 olives on top.

Mushrooms (finely cut) Y2 cup

Black olives (finely cut) /2 cup

Mozzarella ¢heese (gr 1-#} N A VA :

Pizza sauce y | y Lyt

Eggs (beaten)” & & 1 Yy ® -
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Egg and Sausage Tart

Tart Ingredients:

Retined Hour (sieved)

Egg
Salt

Butter

Topping Ingredients:

Sausages (boiled and crushed)
Eggs (hard boiled)

Milk (fresh)

Mustard paste

Flour

Cheddar chéese [gmfep; | /

Butter

2 cups

|

to taste
250 grams
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Method:

Knead tart ingredients and set aside for a little while. Roll dough
into a disc and set in a tart pan.

Spread kidney beans on it and place in a pre-heated oven at
250°C for 15 minutes and remove.

Chop eggs and heat 2 thsp oil in a frying pan and slightly fry
sausages and remove.

Melt butter in a saucepan, add Hour and cook, then add milk
while stirring continuously with a spoon.

Bring to boil and add mustard paste and cook till it thickens and
remove from Hame.

Spread eggs, sausages, sauce and cheeseron tart; Kidney
becms 5hu|d be removed as it is used for wmgh’r Dni}f

e 0 parhea mf%rfs Tmme;, remove

f l"l y v JECES . _,»"

Wy i ::ime:;.»r beuns for weight only.
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 KARACHI LAHORE
Main 3-Talwar, Opposite Guif Shopping Mall 95-E, 1st Floor, Shalimar Market, Main Boulevard i Shop No. 6 & 7. Sunrise Arcade, Near Gate-2,
Clifton, Karachi. 0321-3390020 4 DHA, Lahore. 53}';1 3390018 i DHA-2 Islamabad. 0321-3390017
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Gujrati Dhokray o

Ingredients: » Mix semolina with gram flour, yogurt and fresh coriander.

: * Add water to form a thick batter. Put aside for at least 6
Semolina V2 kg hours.
SGfUm HUU; 355 grams * Then add fruit salt, cumin seeds and red chilli powder.
FGL'I; :KGI'QU ZEH::E * Grease a muffin tray and pour mixture in it, let it cook for
CTUI salt ; 1 Sp 15 minutes in a steamer and remove.
FrL;TI-I.ﬂc;?u:der chopped ;:E'SP * Sprinkle cumin, red chilli powder and fresh coriander.

sp " ' : '

Rod chili powder T Serve with special dhokray chattnj,
Water V2 cu kashmiri red

| cupwater ef __ in a frying pan
ry | tsp cumin seeds and pour on chattni.

Cumin, red r)‘ﬁ!i, A | IVOS | ' ile. Blend all
-5peciu| dhok f C ter clsr Heat 1;' I
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Sriracha Wraps

Mince Ingredients:

Minced chicken meat 250 grams Sugar 1 tsp
lceberg lettuce l cup Salt Va2 tsp
Onion (chopped) Y2 cup Oil 2 tbsp
Ginger/garlic (chopped) 2 tbsp

Soya sauce 1 tbsp Method:

Hoisin sauce 3 tbsp

« Knead tortilla ingredients into dough with lukewarm water

Vi"?gﬂh %fifﬂﬂhﬂ ]] , 1 tbsp each and put aside for a while.

EIP“EQ onion ”'"Elz: ‘:J'T] ]::1 g * Make small balls from dough and roll into discs.

5;:3 pepper (crushed) I; :55 » Toast discs on an iron griddh& gc:-|t::|en from both sides and
19 remove. -

Sesame seeds I tbsp Heat oil | in a wnk ::mci fry ginger/garlic paste and onion.

Tortillas Tri 19'17{2!7{ _ £ w' N N D$ j Iém?t

Refined flour k!liﬁ! - Place i Rohicke " gal an lc#)ergl eJr’ ﬂ.’le

Baking powder V2 tsp téntre of ’ruthc:s and | pierce with a 'rcc-fhpl-:f-c

1N LAZZAT-E-SHIREEN
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Hot Chicken Souffle Method:

p . whi

Ingredients: ﬁzﬂ?rale egg whites from yolk and beut egg whites till
Chicken pieces (boiled and shredded) 'z cup * Melt buﬂer in a wok then add b|nc1ic pepper, mustard paste
Refined flour 4 tbsp and salt.

Milk (fresh) 2 cups ¢ Remove from flame and add milk, worcestershire sauce
Chicken stock 1 cup and chicken stock, stirring conhnuuusiy with a spoon.

Black pepper (crushed) 1 tsp  When batter gets thick add yolk, cheese and chicken, add
Mustard paste fgp egg whites and mix with a spoon.

Eggs * Grease a Pyrex dish and pour mixture in it, place in a
Worcestershi fbs pre- henl'ed oven at 'IBG’“C for 20 mlnutes remove and
Cheddar ch‘£ Sig ' : :

Salt _

Butter s, onis and sweet

corns can nlsa be used.
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Chicken Momos

Green chillies 4
Dough Ingredients: Egg ‘
9 g Chinese salt 2 tsp
Refined flour (sieved) 300 grams Salt to taste
Egg |
Salt to taste Method:
Oil for frying & Niise B ity sce ardsolt. aind Vatend Bour o doucit-with
Lettuce leaves for decoration . ; :
: lukewarm water. Cover with damp cloth and set aside for a little

Tomato ketchup as accompaniment while

e 2 * Roll dough into discs, take a round mould and cut out equal shapes.
Filling Ingredients: * Mix all filling ingredients except egg in a bowl.
Minced chicken meat 200 grams * Place little chicken mixture in the centsg of each piece and shape into
Garlic paste 1 a pnuch;. seal edges with egg.

' Lm‘F Iden.
_ ﬂ lace chicken momos

fsp
Black peppeﬁ: _ 5
Soya sauce rﬁ; /“ f ‘
Spring unic-ns/ | 28
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Chocalate Fudge o _

« Melt chocolate, butter and condensed milk on low
Ingredients: Hame.

o ' » When dll three ingredients are firmly mixed,
Plain chocolate (finely cut) 500 grams transfer into a bowl.
Condensed milk 1 cup e Allow to cool, then add vanilla essence and beat
Vanilla essence Ya tsp with an electric beater.
Unsalted butter 75 grams * Grease a square cake mould and pour chocolate
Walnuts, almonds for garnishing mixture in it, then refrlgernté"
et g.n rms with walnuts

WWWPAKS g

Rl LAZZAT-E-SHIREEN
WWW.PAKSOCIETY.COM @WHRIRINEYNDY

RSPK.PAKSOCIETY.COM ¥ pAKSOCIETY1 f PAKSOCIE



 CATIIDDAV G CTLINIDAV S
E‘ .. SATURDAY & SUN DAY -0
'F".&%’Eﬁf = ?T}JEL@":‘ié’"'\,!._l.,:."'_E,L:-;'}‘_'E}b_(-j.'-;- 11:30 PM (SUD lJr:\“-‘” N ML }“J Un Y)

- JJL _i.;f)

WWW.PAKSOCIETY.COM @ONIHRIRIUETRNRY ¥ |
S AT 004 b Ao BRREORIPAKISTAN PAKSOCIETY1 f PAKSOCIE



‘..r""" ! . H/
L—- — ‘ .
ol 2}
-_-l-'
r I :: Fu 2 3 % [ | -
K - . - S '] ik i
gl # A in o Okl (UG ) 6/
- N - o r [ F
1 . E - -~ o PR i I..--" = e P ] | i I . ; ': sl i s 5
G- SJeL b S e S F A {;("‘""‘i (loz oy N-”,':}-"l"v-’; L/ 150 (s 1)74y
- 'l'I " P ; L] -! a - o~ = e lﬂ-‘? ¢ ) " [ .“' ‘. r 4 - d
N NSNS/l 2 Syt et! vidte Ll i b2 ':':f:-.__,:__,]_..'.a_-‘,,;,"-'J
‘:l e i EL &~ - -~ ";;‘ - }- " I"".; " é .". : LA-’.—I ;1Lj . - 'Ir_.f ’ - l,..-ﬂ"l
,_:l;.-:'.,_:.".,_.-g.r'L-.'f,_,- byl A0 & 1L a5/ 15 i o -z fffa_gr_tl 'KET:;).,;-
r_',. _.-" -:I. ':-_ ‘I‘_ _ L ._:I_ - | B I_..--- i . ¥ . - Fd d---‘ -
Oy b f.:!’:._!.’r.—ljf:{u:_r'—uf é‘-—Lc_h_,fi;L-"LL i V2 b.-l-.!; .:Ei{.r_u#..a.l {JF.,_:'-.-J-.-L-};L-'
# . | fia 2= i ,;‘ p g ' % =" o - il -
;“L;d,f*_.?”-,:w:: _.-',.i.._‘F‘-UF:UL‘,;.':F"!':“_.L_??TL#;{UH .Uu,!l’ ...-‘L",".__..--"':. — "'"‘:.E':'I;‘ {J,:j_{;r}j{
s g - L~ -
r / = b Sy e S 7 - [ b &~ iy -
LI = et e 2 - AT Y Ty
il ((ndon)ids £l 2 S ad

American Chop Suey Water Vi eup

_ Salt to taste
Ingredients: Qil 2 tbsp + for frying
Chicken breasts (long strips) 1 cup Spring onions for garnishing
Noodles (boiled) 150 grams _'
Ginger/garlic (chopped) 2 tsp Method:
Garlic (chopped) 1 tsp i :
Onion (finely cut) 1 thsp . :'EE1 oil in a wok. Fry noodles and transfer on a serving
- 1 15N.
Ez;?lirﬁ%;ifwﬂ ,:5: EEE . H1eui 2 !bsp.ail in a pot und_ try chicken, vegetables, onion,
Vinegar 2 tsp glnger!’gﬂrhc paste for 5 minutes.
Sugar * On low lame add soya saucepvinegar, tomato ketchup,
sugar and water and bring to boail.

Cornflour (made into paste with water s . . .
Soya sauce T OSUGlYIETT corntion rwhile tinuously with a
Tomato kEfCI‘iU | ; I . K F'; I"Ifi:lI ', nocdies .

/ ! ol = I JI — : eCcor _ _::1-:_ e t‘::':r'.: / wi;* 512 | L ~ ' nd serve.
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Fried Meat

Ingredients:

Mutton pieces (dasti) 1 kg

Onions [finelly cugd 2 Method:

Tomatoes (eho ) 1 cu :

Red chilli [CFUEEEPC” 1 ispp * Heat oil in a pot and fry onions, then add mutton and
Red chilli powder 1ts ginger/garlic paste until gn|den.

i ;}:wder 1 isg * Add crushed and powdered red chillies, water and
Ginger/garlic paste 2 thsp turmeric pmnfder and cook.

Ginger (finely cut) 1 inch piece * When meat is tender add tomatoes.

Water 1 cup » When oil separates, transfer on a dish and sprinkle hot
Salt to taste spices powder.

oil Vi cup Garnish meat with fresh ccrmnder and Iemnn slices and

Hot spices 'dﬁ N |
Fresh corian /, 7&1 ﬁf‘ g
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Lamb Navarin

Ingredients:

Lamb pieces (with bones) V2 kg :

Oninnpﬂinely cut) I Method:

Garlic (chopped) 3 cloves e Heat oil in a pot and Fry gtJrJir: and onion for a few
Carrot {CUbEd] minutes. ‘

Turnip (cubed) « Add meat, fomatoes, black pepper, water and salt. Cook
Potatoes (cubed) till meat is tender.

Tomatoes (chopped) * Add turnip, carrot and potatoes and cook till potatoes are
Black PepPper (crushed) tender, then add butter and pc:rsiey and transfer onto @
Parsley (chopped) dish

E'IC:?EI' « Garnish with fresh curiundg_r and green chillies and serve.

p
Butter 2 thsp
oil AN p
Fresh coriander, green’ chilli
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Korean Fried Wings

Ingredients:
Chicken wings 1 kg Method:

: 1 ]
g:::g:c:uce ;21;?:; « Add vinegar, oil, sugar, soya sauce and salt in a saucepan
Revsshed sassivia inads 1 tsp and cook till sugar is completely dissolved.
Sugar Va tsp « Add chicken wings and put aside for an hour.
il | Va cup *+ Mix cornflour, baking soda and flour in a bowl.
Refined flour (sieved) 1 cup * Coat chicken wings in the flour mixture. |
Baking soda Va tsp + Heat oil in a wok and add chicken wings one at a time.
Salt b Acisle * Transfer on a dish when goldan.
Oil A o Sprmlde fresh coriander und serve.

Fresh coriander [Ful. ) o £
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Mash Ki Daal Gosht

Salt 1 tsp

: , Oil Va cup
Ingredients: Ginger, green chillies, fresh coriander,
Mutton pieces Y2 kg boiled eggs for garnishing
White lentil (boiled) 1 cup ‘
Onion (finely cut) I :
Tomatoes (chopped) 2 Method:
Red chilli powder 1 tsp « Add meat, onion, garlic, red chilli powder, hot spices, 2
Hot spices powder 1 tsp cups water and salt in a pot and cook till meat is tender.
Green chillies (finely cut) 4 + Add oil and tomatoes and cook till oil separates, then add
Ginger (chopped) 1 tbsp lentil, green chillies, ginger and remaining water, and put
Hot spices on dum. -
Turmeric p-nwd . Tmn fer mush ki daal gosht into a dish.
Garlic (choppe : | sh cof

Water

ofiadder, ginger, green chillies and
. ﬂf‘f T ; /7‘*
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Chicken (big pieces) 1 kg
Onions ':I:'"E!Y cut) - * Heat oil in a pot and fry onion until golden.
G'“QEF_/,QWI'C paste 2tsp .« Add cinnamon, star anise, talhar mirch, cumin seed,
Turmeric powder ni tsp | turmeric powder, ginger/garlic paste and a little water
CUEF‘[EW nuts /2 cup and coock for a few minutes.
Cumin 5§Ed5 2 tsp * When masala is ready add chicken and water. Cover
Talhar WIFCh 10 with lid and cook till chicken is tender.
Star anise ? * Add yogurt and cook thoroughly. \When water dries add
Y‘_:’Q'-'” (whipped) ] cup cashew nuts and cook for 5 minutes with lid on and
Cinnamon 1 stick & ' -

Salt - ‘ ' l
o , /
Fresh coriander ¢ 0
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Chicken pieces 1 kg
Raw papaya paste 1 thsp
Vinegar 1 thsp
Fresh cream 1 cup |
Tomatoes paste 1 cup + 2 tbsp Marinate chicken with papaya paste and vinegar for half
Yogurt (whipped) 1 cup an hour.
Red chilli powder 1 tsp Heat oil in a wok and fry onion until golden.
Turmeric powder 1 tsp Add 1 cup tomato paste, red chilli, turmeric powder,
Black pepper powder 1 tsp black pepper, ginger/garlic paste ‘and salt and cook.
Ginger/garlic paste 2 tsp Add ctﬁ:k&n and cook till it changes colour.
Onion paste 1 cup Add 2 tbsp tomato paste, yogurt ar and cream and leave on

Green chillies

Butter
Qil

TARKA
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Fresh coriander (¢h
Salt _/
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Spicy Fish Nugdels

,Hl 1'1!

Fish fi"eis 250 grams
Ginger/garlic paste 1 tsp
Egg white ]

Green chillies 4
Garlic 4 cloves
Black pepper powder 1 tsp
Mustard powder V2 tsp
Red chilli powder Y2 tsp
Oregano Y2 tsp
Rice flour 2 tbsp
Breadcrumbs 1 cup
Chinese mlt Va ts
Sﬂlf

Currois |Eﬂucé/|

Method:

Blend fish, garlic, green chillies, mustard powder, oregano, black
pepper, red chill powder, g:ngerfgurhc paste, Chinese salt and
salt in a blender and transfer into a bowl.

Add rice flour and mix well.

Grease palm with oil or water if the mixture gets sticky.

Fill mixture in a plastic bag and flatten it with hands then transfer
into a Pyrex dish.

Place in a pre-heated oven at 180°C for 2 minutes and remove.
Cut into square shaped pieces.

Coat Ftsh ﬁrsi with egg, rhen l:::rendcrumbs
IH olden from beth

'-5 df -_..'h " |
' :-'_'i n‘h ~-- f'. £ ‘ # tomatoes and place
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Stuffed Chicken Puff

Method:
Ingrediénts: * Rub salt on chicken breasts, then boil and. shred.
Chicken breasts 5 » Add ketchup, barbecue sauce, mayonnaise and chilli sauce.
Puff pastry dgugh A |<g * Separate quF pastry dt:_:eugh into four portions. . -
. d ' « Roll ench dcughrpxece into a square shape, cut_em:_h info six pieces
Tor o iachimn 4 cup * Set cﬂumm.um foil on @ bqklng tray und_phce six pieces of puff
Barbecue sauce . rbsp pastry on it, then lu}fer chicken mixture in the centre of each piece
Chilli sauce : rl::ap and place another puff pastry on top of each piece and press a little.
Cheddar cheese | ruied] 30{} I:.n::rma * [Bepack ihe procachine
Egg (beaten). g J . Brush egg on Eﬂch puf-F pmtr}f and p|n:1ce in a pre- heaied oven at

f?j b{:lq@rbne mlnuie and remove.
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Gajrela

Ingrediénts:

Carrots (grated) Y2 kg Method: ;

Rice (boiled) 1 cup _ o Gicss g

Milk (fresh) 1 kg » Add rice and carrots in milk and cook till it thickens.
Corcdarsad milk 1 cup ¢ Then add sugar and cook on high flame till milk dries.
Whole dried milk 1 cup » Add condensed milk, whole dried milk, almonds,
Almonds (finely cut) 50 grams + for garnishing screw pine and green cardamoms and transfer into a
Sugc"- ]{'& CUFI d|5h

Screw pine 1 thsp Garnish with cream, almaads and whole dried milk.
Green card Va tsp Allow to cool and serve.
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Egg and Liver Bhurji

Ingredients:

Chicken livers (small pieces)
Eggs (beaten)

Onion (chopped)

Carrots (chopped)

French beans (chopped)
Peas

Tomato (chopped)

Garlic (chopped)

Green chillies (chopped)
Black pepper (crushed)
Cumin seeds
Curry leaves
Cc-rmnder powder
Suh

Bread slices

1
= WWW,

2 kg

4

Y2 cup
Y2 cup
2 cup
2 cup
Y2 cup
3 cloves
2 tbsp
Y2 tsp

1 pinch
0

as accompaniment
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Method:

« Heat half the oil in a frying pan and fry onion, garlic and
green chillies, then add vegetables and sauté for a few
minutes.

« Cook livers, curry leaves, coriander, cumin seeds, black
pepper and salt for 5 minutes.

* Heat remaining oil in anothez frying pan and fry eggs,
fhen udd in ﬁ'le frled vegetables.
Add tomatoes on cﬂ:/,hlh aiet dries and transfer into
i d |
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Fish Flavoured Chicken

Ingredients:
Chicken breasts (finely cut) 2
Green chillies (finely cut) 5
Cur_rnis I:ﬁ_neiy c_:uf] '/a cup Method:
Spring onion (finely cut) /a cup
Vinegar 1 thsp  Marinate chicken with cornflour and salt.
Sugar 1 tsp * Heat oil in a frying pan and fry chicken, add chilli sauce,
Ginger/garlic (chopped) 2 tsp carrots, green chillies, ginger/garlic paste, sugar, vinegar
Chilli sauce 2 thsp and Chinese salt. Cook till carrots are tender.
Cornflour (made into paste with water) 1 tbsp * Add dissolved cornflour and spging onion.
Cornflour 1 tsp » Transfer on a dish and serve.
Chinese 5. ) o |
< WWWPA €,
Sesame oil _/ oLy & j
SMEFO0OD DIARIES -

WWW.PAKSOCIETY.COM @ONUNRNEIRNDY

RSPK.PAKSOCIETY.COM 3 pAKSOCIETY1 f PAKSOCIE



S

-?l
.vb,';':_- (d ) Lo ,.-'
.J- 24 8( rJ-e:"Lﬁ—wJ- P’
. i & il {I"”E:" ]..:J -1
= - - s £ !:'1 _h
_/rll r | | al o |"" Fi -“' |.: <%, ;,:,f'* - L?". 'n A:figh—-;?_ U“ ;J'r
et -‘hi -H e '-r u— 'J-J L et Sy :-‘Tu ' -f‘} ' il s -"I L-
' - - e L e WP L -y 4 "
4‘:'_.{‘**..-’“;[?"-‘“-" s l 'P‘ﬁh—*f_-fhhf—::b f;" "-5?""‘.'...' LJ'-’ ’ - ( = )1
- . ~ ” sabl u::g...f ik
,"':'.f:_.rr:'.ufb_,-r'hi-“ﬂ—-.r 'Lf’b ._.r-..r.q.-"J'?f_. = I‘_, _U"b E-_r.__.L“ . - = ; :_ ’ :. ":
= . .. |. .FI.-"::'L-J * f;F;lfr _I E_",..__-'".-!-:E"'L,'."ﬁh_:
uf:,;_fj'_:l*,’,.u’:ulﬁ",j:,_ Sl ~ E'._.J..“ r_:r.rr‘ﬂ-’ 19 ?'J JrY——- € o 5 ) - | #
< F L#‘ .:i.-'_.-;_l..al j (UL f,s*;-_gf,_g PP
F 2 _—..- 13 — wl 5 _,-'-"" v et .
'-'"-ll"__," e < l-'l' "":"'T.I"T"f' [ s — ] = i = -; i '3 ol
' f:-Ef*"—-L"'—;E' {b.,:'l"fu{’f!;}--j.'l L..-‘“L‘T—gl - 840
i v H-ﬂ‘-‘*' H..Ea.l;_?' ['*’L_.-.:..r;]i. b

Harissa

Ingredients:

Chicken pieces (boneless)
Porridge oats (soaked in water)
Cinnamon powder
Ginger/garlic paste

Onion (chopped)

White pepper powder

Hot spices powder

Fresh cream

Parsley (chopped)

Green chillies (chopped)

Hot water

Salt

1AN AN
Di I -:__.". 1 -Il_r"llll :l.l 7 / o A
y .l

Tempering Ingredients:
Onion (finely cut)

Ginger (chopped)

Butter

Method:

3 tbsp
1 thbsp
Y2 cup

Heat oil in a pot and fry onion until golden.
Add ginger/garlic paste and chicken and cook till it

changes colour.

Add porridge oats and hot water and cook on low flame

till tender. g

2 E|end the mlxiure in a blender and add into the same pot

S M‘?(Wn? cdok tor a little whi |e
bo

ring migradlanfﬁ na ff}'lng pan, pour on

WAFOOD DIARIES

WWW . PAKSOCIETY.COM @NHRIRHERYNRY

RSPK.PAKSOCIETY.COM

BEAKISTAN




-

- [ # b o i ¥ g

i'.rir_{;,".'u.r'?ﬁflﬂ_b‘f;!" }J":,':Er.-"}l.
- | -

AT oenmg S/

i

I.-'r bruxd0dr
| "’—L"F;”—n

..?l

"'-._

o P.-

=

-‘f = §
- "’”ﬁr E"'L"-*' '-"'1--'”' "u' l...r-"!‘ "-.-f|""'-.-'"u":

-.-"*I.. ..- i_-!" L" E'i‘{..-"I J___,r" "'ri.._L'.'?|

=~ ﬁ-
-t AU AL HI.'.‘I;?.-" Er".;. .—'L&,_:,

Schezwan Chicken

Ingredients:
Chicken pieces (boneless)
Cornflour

* Five-spice powder
Garlic (chopped)
Spring onion (cut ]engihwise]
Oil
Rice (boiled)
Sauce Ingredients:
Chicken stock
Sugar
Dried round red chillies
Ginger [r:h

Soya mur:e ' l "' V4
Ume\gﬂr 7
er

* Five-spice p{:r

e S T T
I E-.#Lu-l.-:iuq..;_

"- .d-

Jux
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Tan

V2 kg

4 tbsp

V2 tsp

2 tsp

for garnishing
for f'rying

as accompaniment

100 milliliter
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and remove.

and cook.

_];0 prepaie fives pli.':‘ﬂ ¢

inch cinnamon stick, 1 plnch fennel seed and grind.
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Black pepper (erushed) Va tsp
Cornflour

(made into paste with water) 2 tsp
Qil 3 tbsp
Method:

 Marinate chicken pieces with five-spice powder, cornflour
and salt and set aside for a little while.
* Heat oil in a fr}ring pan and fry chicken pieces till golden

* Heat oil in a wok and try red chillies and ginger/garlic
paste for one minute, add the remaining sauce ingredients

* Bring to boil and add chickan, and remove from flame
when batter thickens.

' -serveffwith rice.

rq:.:st;siur anise, 2 cloves, 1

M{rooD DIARIES
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Steamed Fish

Ingredients:

Fish pieces V2 kg

Fish sauce 1 thsp A

Sugﬂr 1 fEP MEihﬂd.

Sesame oil 2 tbsp + Cook rice vinegar, garlic and salt in a saucepan for a few
Dressing Ingredients: minutes and remove.

Rice vinegu? g thsp * Add red chillies and fresh coriander.

Sugar 1 thsp » Marinate fish pieces with oil, fish sauce and sugar for 20
Garlic (chopped 1 tsp minutes.

« Cook marinated fish for 15 minutes in a steamer and pour

. jﬂ bt b B Y J"Jl y " | f

Fresh red CEI"IES (cut lengthwise)

;:i:h coriander lchoppedl / ‘ | / fj #’ . C

NN FOOD DIARIES
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Yogurt 4 tbsp
Salt 1 tsp
- Qil for tempering
Pickled Prawns Fresh coriander,
g . . . I-
Ingredients: ginger (finely cut) for sprinkling
Prawns (washed) 300 grams
Red chilli powder 1 thsp Method:
Ginger/garlic paste ! thsp * Marinate prawns with red chilli powder, ginger/garlic paste,
Hot spices powder 1tsp cumin seeds, hot spices powder, lemon juice and salt for a little
Lemon juice 3 tbsp while.
lurmeric pow der s :f? sp « Heat oil in a frying pan and fry mustard seeds, onion seeds, cumin
Cumin seeds {powFler ) /2 tsp seeds, fennel seeds, coriander seeds gnd curry leaves to prepare
Mustard seeds, onion seeds ‘fz Y2 tsp each tempering
Curry leaves L S
A roteatoil e San © urt; furmeric powder
C-::.rmncler seedls A , [ i vder ?)’ pq!,} d put
Fennel seeds f:ru*.‘vhlad] / / 4‘1:’ é TD-» N nfl/ pera Aﬁg p,ruwns and puton
Onion pastfe > ‘..Spfln le Tosh coriander und glnger and serve.
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Fish Cutlets

Ingredients:

Fish filefs V2 kg Method:

Spring onion (chopped] ] + Rub Chinese salt, ginger/garlic paste, lemon juice and salt on fish,
Green chillies (chopped) 3 then steam it.

Potatoes (boiled and mashed) 1 + Skin fish and carefully remove fishbones.
Black pepper (crushed) 1 Mix fish with black pepper, green chillies, spring onion, cornflour,
Eggs (beaten) 2 1 egg and mashed potatoes.
Breadcrumbs 1 Shape mixture info cutlets.

Ginger/garlic paste ] Coat cutlets first in egg, then breadcrumbs.

Lemon juice Heat oil in a frying pan and fry cutletgfrom both sides till golden.
Cornflour Serve fish cutlets on dish.
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Dum Pukht Chicken Handi

Ingredients: Butter 2 tbsp

Chicken pieces (boneless) Y2 kg Qil Va cup

Ginger/garlic paste 1 thsp Ginger, green chillies (finely cut) for garnishing

Onion (fried) 2 cup Parathay as accompaniment
Yogurt (drained) V2 cup

Black pepper (crushed) Y2 tsp 4

Green chilli paste 1 tbsp I Method:

Plums 12 « Heat oil in a wok and fry chicken till golden and remove, then add
FEF"'IFI seeds (powdered) /2 tsp ginger/garlic paste, green chilli paste, black pepper, yogurt and
Cumin seeds (roasted and powdered) 1 tsp plums, and cook for few minutes.

Coriander seeds (roasted and powdered) 1 tsp » Add fennel seeds, onion, cumin seeds, coriander seeds and salt,
Fenugreek seeds 72 tsp ccﬂk ﬂmraugHy on hlgh flame for 5 niMutes.

Hot spices powder 72 tsp AL ot spices enugreek seeds, screw pine

Screw pine eswﬁcﬂ 4

s WWWRA

Fresh cream

/0K € dl’,ﬁ'nifln?fn G dfsh

ger and gr&en Ii.'fmfl serve with
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Chicken Satay

Ingredients: Method:

Chicken pieces (boneless) V2 kg « Marinate chicken with black pepper, ginger/garlic paste, soya

Black pepper powder 1 tsp sauce and salt for 10 minutes.

Ginger/garlic paste 1 tsp « Melt peanut butter in a wok and skew chicken pieces on skewers.

Soya sauce 1 tsp  Heat oil in a frying pan and fry skewers from all sides, dip them in

Peanut butter 2 tbsp + as butter and transfer on a dish. Sprinkle fresh coriander.
accompaniment |  + Decorate dish with tomatoes and serve with peanut butter.

Salt to taste i

Oil

Fresh r:cmunqier {ch::- pEd]

Tomatoes
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Grilled Chicken

Chicken Ingredients:

Chicken breasts 2 Method:
Black peppe d 1t
R;;mnr}r Lol Vs Sl'Esp » Marinate chicken breasts with its ingredients, and put aside for a

little while.

gﬂ; (boiled) Zir:{:;impnnimen * Grease a grill pan with oil and heat it, cook chicken breasts from
both sides till golden and remove.

Ch|pﬂﬂe Sauce ingredienfE: e Heatoil ina saucepan and f‘ry gur“c and onion fill gnlden add

Onion (chopped) 1 thsp sauce ingredients and cook fill it thickens, then pour on chicken.

Garlic (chopped) Vs thsp » Serve grilled chicken with rice.

Red chillies (crushed) Y2 tbsp -

Black pepper (crushed) 1 tsp

S WWERARSOCIETY.CO?

Fresh crea vl »

Salt y / f | S R )]/
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